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907—PART 4.

. WHEN IN DOUBT JUST ASK THE “INFORMATION” TELEPHONE GIRL.
SHE IS A PATIENT SOLVER OF ALL KINDS OF VEXED PROBLEMS

THE INFORMATION ~ QRERATORS AT THE MAN QFFICE

HE modern hello girl s a mighty
interesting type. Incidentally It
ls a good deal safer to use the
qualification “modern,” for every
day or so some learned person
with a bunch of capital letters after his
name, and who labors under a grant from
a higher-education fund, discovers that one
of the great latter-day inventions was
known and In general use thousands and
thousands of yvears ago.
This happens so frequently nowadays that
it would probably cause very little surprise
It one of these indefatigable savants should
announce that Solomon was a subscriber
to the inter-Egyptian telephone system and
Vad hi= palace wired—branch exchange con-
necting all departments,
e hello girls of those dayvs would prob-
ahlv Hune up, too, as classy and all right,
it this s to be about the modern hello
girl, her trials and tribulations.
Mighty rew patrons of the telephone com-
et appreciate just what kind of a propo-
sition the hello girl is up against. They
don’t hegin to realize how many things are
bappening every half minute or so in the
exchangs operating room, any single one of
them of a nature caleculated to make the
ordinay “fusty’” person turn a mental
spersanlt. They don't realize, either, that
when the hello girl s=ays “Number, please,”
Ir a tone a mite sharper than usual, that
she is probably half a dozen calls behind.
vl has ju<t been called upon to answer
questions as to the satate of the weather,
the standing of the clubs in the American
League and the probabflities of William
Jennings Bryan being the democratic nom-
ince for the presidency In 1908,
Certainly it seema as if a hello gir! who
can stand that sort of thing, hour after
pour. day after day and week after week.
prd still have enough femininity left to do
her hair in a Marcel wave every day and
finally l=ad a male person up the main aisle
to where the minister is walting, is nothing
short of a human wonder. But that's what
lots of them bave dones and are doing, s e
“ e : It iz the finest training school for eivil serv-
There's a saving In the telephone '.h‘ ice positions that ean possibly be Imagined.
Tu.l-;:v». .|' i 1 ‘r- vite! !...n,l-_]l I:...I-.,-.‘. fin- Anyv hello girl who has had a reasonable
ishes her first couple of MONths eXperienee |, q, 0t of experience can pass any kind of
b ¢ disposition that can safely be 1eft§, oy corvice examination. hands down and
3 NI VICHT o I"'“.""T "Tl i" eased up at the Anish.
i rahking of & goorl hietlo) garl il ll “"Sure,”” said a hello girl to a Star repsrter
Sk N | just eat the exams. 1 took one of them the
q ed to things <I- rt of numb te “'”'J:-:;‘r day just to keep my hand in. Not
: Ao L “',I II. I_.‘l-' Slansk aimoss l that 1 wanted the job, because I'm going to
= } SRS | gt married next vear. He's got a lot of
* money, and I won't have to work If [ don't
- want to.
Id thing about th el “put about the exams. You see, the men
E that i t W =cem odd to ! that get "em up sit down and think «f all
s Vg t really isan't aft 1ll. | the queer gquestions that anybedy could

ask. But we got 'em beat.
questions than they ever could imagine.
And every day at that. Why, Mame, who
was second board from me for two jears,
took one of the exams last year. There was
only one question she fell down on, and it's
a wonder to me she didn't Know that. It
was somelhing like telling the distance from
Paterson, New Jersey, to the tropic of
Capricorn, by way of Vienna, Illinois. I
told her she ought to be ashamed of herself,
because I'll bet she's answered the same
question half a dozen times."”

Service at the switchboard evidently has
its compensations, for it would seem from
the above that any time a hello girl hap-

We hear queerer

from the business end of a bunch of live
wires to the quietude and seclusion of the
classified service, pestered not even a little
bit by the cunning queries prepared by the
experts of the civil service commission.
Now, there is no particular reason why
the telephone company should expect iis
employes to be encyelopediac in their men-
tal attainments. But there is a hard and
fast rule concerning the necessity of cblig-
ing the company’'s patrons, and thls rule I3
flexible enough to permit of almost any-
thing being asked and answered over the
wire. The regular operator isn't expected
to spend much time discussing absiract
questions, however, and consequently “in-

pens to feel in“the humor she can drift

formation™ operators are provided who en-

deavor to keep the great American publle,
or rather that portlon of it residing within
the confines of the District of Columbia,
satlsfied by answering, as intelligently as
may be possible, such questions as are
asked.
“Where does the President go to church?”’
“What is the guickest way to get to Rock
Creek cemetery?” ! :
“What is the distance from Washington
to Philadelphia?"
“Is there one ‘1" or two in travel?”
CUWill you kindly give me the table of
linear measurements?"”’
“*Which is the hest baggage express?’
“Was the Potomac river frozen in ‘722"

“What is the widest part of Pennsylvanla

avenue?"”

The above afford a few samples of the
questions asked over the 'phone by sup-
posedly sane people whose names are in the
telephone directory. it has been demon-
strated many and many a time that lots of
folks who have a falrly intelligent grasp of
things mundane under ordinary eircum-
stances get Alighty and lightheaded when in
the immediate vieinity of a telephone, That
must have been the case with the matron
who, just the other day, Nfied the receiver
off the hook in her home long enough to say
to central:

“lI am going out this afternoon; if Mrs.
So-and-So calls, tell her 1 am visfting my
aunt.”

The “information™ girl who got that mes-
sage must have been numb., Anvhow, It is
not of record that she fainted or carried on
in any other unseemly manner.

-
* %

“Some people have got a whole
nerve,” sald the hello girl who has al-
ready been quoted. “There was a man
called me up a couple of months ago—1
was doing the night trick then—and hie
says, ‘Central, my alarm clock is busted.
Please wake me up at 7 o'clock.’

“You know the company s not supposed
to be an anti-tardiness soclety, but T did

lot of

It to oblige him, and the next night he
asked me the same thing, D'vou know,
I'm still waking that man up at 7, and

the other day when 1 Kicked he threatened
to report me to the manager
disobliging and impertinent.”
Of course, the hello girl in question didn't
have to perform that “up with the lark"
stunt every morning if she felt like refis-

for being

ing. The telephone company isn't trying
to bear the alarm clock market, and cer-
tainly fsn't looking for any jobs of the

kind in question. But It's safe to say that
If the obliging hello girl had been half an
hour late with her awakening ring
the clockless subscriber would have regis-
tered a genuine kick and considered Limself
very much agrieved in the bargain.

=

* %

Let it not be thought for a moment that
the hello girl never makes a mistake not
that anybody Is Hable to have that idem
But it really is remarkable, in view of
the fact that a quarter of a millian tele-
phone connections are established datly by
the company's 230 regular in
addition to the unrecorded connections
mde by the 140 private branch exchange

operiators,

operators, that the mistakes are not vastly
more numerous, ’

It wouldn't do any harm to remember
this when you try to get the National
Theater and wind up by talking to the
proprietor of a coal yard in Anacostin, or
the next time the hello girl says ““They
don’t answer” when you are morally cer-
tain that your better half ig fluctuating
between the fast cooling dinner and the
telephione desk, with her temiperature ris-
ing with each passing unjingled moment.

For it may be the hello girl's fault and
it may not She may be “"steen onlls Lee
hind and working seven ways oy Sunday
to catch up But you'll never Know it
from her tone when she answers And
she won't tell yvou, either Why, an ex-
p-'llvnl'l'l] aprratoer, afley nine long busy
nerve-racking hours, will hand »ou In the
tenth hour of her day of labhor a “number
please™ that will make vou think of a long,
cool drink of milk in the =slhade of the old
apple tree,

" THE PRACTICAL HOUSEKEEPER'S OWN CORNER.
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The Alchemy—

the better of us, our old habits may as-

ezt

| sert themselves now and anon, loom up out

$ going on "_1 o ]. WIN- | of the past like haunting ghosts.
N sges are inconceivably slow. But only for the nonee, Ourr will, our
of evolution 13 a =ort of alchemy. The! supra-nature is aecquiring its supremacy,
- { i= transformed from its inert masses | OB new nature is our real nature. The old
to & g green, to running animal, to Adam dies away and there is a new birth.
thinking man. But it takes millions of | It is Easy—
vears. It takes millions of yvears sim | For us to think of curselves as made, as
RIOW 0 ilizedd man from a barba | finished. as unalterable,
But the m IerSSes of nature can be . We say, It is my nature to do thus
I e o .I?Irti kg ’;mi .| and so.” We say, “I have the habit of
B! into a school and evolve a civii- % X e - i
iz | 4 generation or two if the same | !iulirn.: thus and so. We say, "I can't help
\ v ire ent be mailntained, just| It
like lehiemist prepares his gold and We can help all of it. We ecan acquire
stlver kiy from the r_s.lwr'l metals “'“‘""l'l supra-nature. We can make our habits,
of depending on the leisure processes of B
v A : -’--iL.T ‘[ EISUTELY provesses 08| we need not fall into habits; we can rise
So we ¢an hasten (he Processes of oue! Mo habits.
own ‘development. We @re hastening them We are the creatures of our own handi-
in many. many ways. Our educational sys- | *0'K. and we stlll are in the making, and
M o ; 1 s “yp1 | what we can do with ourselves we perhaps
ns are agents of the human alehemy, All Etila drthrm
vif processes of culture are alchemical, We | Vo0 artam.
Ml b danhin. K‘“llil'll'l p-l""\ mi:_ The same sort of education that makes
elements of our natures and to| @1t of the illiterate boy the cultivated col-
TR PR :1.-- _.:_;' ShANeT BF 1”_.,,': lege graduate we can supply to our char-
our experience, by the education of |I..-T acters. to all our habits. to all our life.
. lite and . t and exbression the Our hearts, mavhap, are illiterate, leaden
o 1 l‘n't!h-Tr.'-n. e 14 u'.n'l hearts. but they can be educated, they can
stural teu ' I .-\[-.vr':'“n....“'.-r.- Jewrn | Pecome golden. Perhaps they are swayed
bad habits and the good | ¥ Dbase emotions, perhaps they are gov-
o1 < 0 ul Labits. Precept often is | erned by tempestuous moods, But the
<11 8T e Tt oy _._{_'" vience, | Moods themselves and the emotions them-
We exin ¢ the calamities of our mis- | S¢IVes vield to the alchemy.
S o’ Bt and Sy ra Are R In transforming the heart, in transmuting
) ity . furure (3 | 118 baseness into golden worth, the supreme
ind are careful in the future., Of agent is love i
s, it takes many different sorts of ea- | 5% SRRV
l "’ ".- and H.illil\ I\n"ll-: and Iu T.T'-l?'l:ifu!‘nnng the lhnughl []]l.? B’I‘t‘?lt
Lt o o " We can- | ABent Is concentration; in transforming the
: Phe experience of the past, | 4esire the great agent is will. Indeed, the
arned. from it lsaves H# ].“:i will permeates all. For without the will all
: : fad. Wa Inattactc s | isdost. A certain fixity of purpose is essen-
ik el wik paintal in the Dast | tial to our victory.
af v Mrn to things that reaped | If We—
5 1 |y e past exnerience. We mav | . !
o SF The i e Ii.;t Examine our hearts we find that the dis-
et < workinz., And when comforts of our heart life, the baseness of
i b i=¢ we have | our heart life, ariges from a lack of love in
: f ]- 1 is phase | gne form or another.
t e ihe Hateal ,_','_l.':""" Fear Itself is a form of hate, the opposite
: : = 4 of love, jealousy is a form of hatred, in-
There— gratitude, pride. irascibility, rudeness—all
A e v welrd Lales about the old al-he- | these are hatred forms. Hate simply is our
S of them, Hike the saluts were | separation off from our fellows, the repul-
i i at 1 stake and were mariyvrs of | sive force. while love is the atiractive
i sort= and misunderstood and ma- | force, the unifying force which weds us
gped Hut they are in better repute now, | 1@ others. Whatever emotion It may be,
s - | It is an emotion that leads us away from a
‘ mysterion: avs of o
| ~C A _‘""’ “:“ 8 O U¥-) loving comaraderle with others, there Is
ing to co the baser metals into gold | hate {n ft. “Perfect love casteth out fear.”
Ay - T ' vitdd 1o be based on fact and | By perfect love we are united to God, and
_-[l_ . v : oo 20 i = by _;wrr--.-: love we are united to men.
Lo R R e _-'d-- "r or the molher For every hate emotion there Is a corre-
th il '.”' I later on mercuy + Was A, sponding opposite emotion of love. The op-
_ S8 LEEAVARINE O IRe i And | posite of wrath is gentleness, the opposite of
.|. i 1~r .-.‘\ .1."! .l:_u.Tl---\. are k:n-\trl! pride Is modesty and mildness, and so on.
” 4 1 ar . ..I. ,i.ui .-bJI'.:I'l'i"-rf"..lnl.T" _i"-!fu:_ | And both in ourselves and others we dis-
fou > e -.~..--\-|.' with the Iatter day ! solve the hate by substituting the opposite
& -'I_ b = '“. "-" i R S In\_‘f- emotion. It is in this way that the pu-
Al vr the wuorl ; rad mane esery- | rification of our hearts is perfected
w et us bheen foun out to be a silver :
mine also. Wi It i= because a constant | Uncultured Thought—-
vichem s golng on, the base '.i-;:-! grad-| Is confused. Thoughts fly hither and
Iv s I s Converte 1L he beanti! : 3 i
» boe I I-‘i'..r"m- [-tu' ; I.iii.- .-gl -:1:-" i-: Il.;;ﬂl thither through the mind without method
true, they are coming true. There is an al-' OF reason. We have not c.ntrol over the
ehemy ML UL There is a sort of pri-| thought, for it flits from topic to topic ere
mary metal whence the others derlve. The | we are aware of it, although we may pre-
1 metals refine hrou Fiee PSR 1
1._...._ netal 1|. thr -l.ll- t-ll.1 m '_I_f‘- %] fer to dwell on a single theme. If we sit
f the ages and become th ner YOS :
u u.l 3 '_t g I.:‘w ”‘I ha -‘I-r'l!'- for a moment's concentration on a subjeet
i world see here a pieture of the al- | We choose we soon find that the mind has
v that goes on in the human heart, ia | wandered far and awly, and if we call
The savage refines to the barba-

the barbarian to the civilized man, the

vilized man to the saint. the saint to the
ngel and God
The Artificial—
Way of culturing character and the rapid
way is by adding our conscious system of
e to the natural process of the world ;

rmingdoms and through all the worlds and
pranets
We do not

aupra-nature

look o nature, but we look to
we take ourselves as we are,

but we muke ourselves what we would be.

We choose the habits we would acqulre
and these habits we develop. They can be
grown and brought (o fruitlon just like
fruits and Aowers.

We choose the emotions that we prefer
to have course through our heart, and
these emotions we cultivate until they be-
come our secoml nature
w:\;tl‘! I.“’:\ the sort of thought that we
thought .Wl' :l.- ‘f‘-:.u 1:1:“?]‘ RS

i it becomes the

ci}a.r';u‘tnrl.slh‘ expression of our minds
Dur body may have its hu \
ngerings for
this or that, our thousghts may fly hither
&ad tulther as they iist, our emotions nay

\

ipendous evolution through all the
|

it back it goes away again; and instead of
spending our thought energy on this theme
we have chosen we find that we are ex-
pending it on a number of different themes
which we did not choose at all.

It is thiz lack of concentration that is the
great foe to mental achlevement, Wherever
we find any one that can dwell for a time,
i concentrate upon his subject, we have a
man with mental power. He can do things.
i The scatterbrains cannot achieve great
| things in the intellectual realms for the
! simple reason that their tools are not de-

pendable. If they wish to work on a given

theme their instruments fly out of thelr
| mental grasp.

Among the accomplishments of the Hin-
doos is this of concentration. They say that
all knowledge is open to him that concen-
Lrates.

The Passing of Love.’
i'rom the Graplie.
T.ove Is not so irresistible a factor as It
was, and there {s a tendency for the mem-
bers of either sex to retire to opposite

camps and snar! at each other, Clrcum-
stanges are removing the center of happi-
uess from tle heart to the pocket,

Now—

Is the time when that arch enemy of deli-
cate feminine skins, the frolicsome March
wind, lirs in weight at every street corner,
apparently all eagerness to wreak his ven-
geance upon any and all who may possess
the temerity to venture out. And a terri-
ble vengeance it is, from the feminine polnt
of view, for it includes reddened noses,
chapped lips, roughened cheeks and eyes
half blinded with minute particles of gritty
March dust. A vell will, of course, serve In
a measure to safeguard one against these
undesired and undesirable acquisitions. It
is a good plan, however, not to depend too
entirely upon the veil's kindly offices, but
to take at least some further precautionary
measures for the preservation of the com-
plexion. A simple expedient Is that of an-
ointing the face with some good cold cream
immediately before exposing it to the air,
afterward dusting it over smoothly with a
little fine powder. 1f the cream is well rub-
bed into the skin and then wiped off with
a bit of soft. clean linen before applylng the
powder there will be none of the greasiness
which so often proves an effective argu-
ment against the use of cold cream and
similar preparations; while, on the other
hand, there can be nothing objectionable
in the use of the face powder if it be ap-
plied properly, since In that case It will be
quite invisible. Chapped lips, too, may be
avolded indefinitely simply by applying a

little glycerin and rosewater each night at
bedtime and again before going out, the su-
perfluous molsture being wiped off with a
The same

bit of linen. seful mixture, if

after washing and before drying. will serve
to keep those much exposed members in
good condition in the severest weather, pre-
venting chapping and keeping the skin al-
ways smoath and white. To achieve the
best results there should be less of the
glyveerin than the rosewater,

For the Girl—

Or woman who is too stout, and who is
eager to get rid of a few pounds of flesh, I
would advise what is known as ‘‘regular
pacing,” which has kept the flesh of sev-
eral people to the right tip of the scale.
This treatment is, of course, a somewhat
expénsive one, for, unless a girl can teach
herself, a pacer must be engaged. Taking
a walk into the couniry or one of the parks,
she Is dressed comfortably, not too tinely,
and certainly not laced too much, and {hen
she lterally follows her leader, He is just
In front of her, and as he steps she steps,
and as he Increases the length of his step
or the aguickness, she follows suit, bearing
in mind that he always Is walking, and, no
matter how quick the pace may be, he is
never running. Neither physicians nor ath-
letes advise running to any great extent—
that Is, for women, since they have an in-

heritance from generations of delicate
mothers to fight agalnst before they can
gain good constitutions. Then there are

many delicate girls who would profit by a
pleasant walk, but who would be injured
by an active run. So [ advise all pretty
gearchers after the gem called health that
if 1t at first tires them to walk a quarter
of a mile, to persevere until a mlle seems
as nothing. and two miles becomes a pleas-
ure; at three miles it Is just as well to think

the hands immediately

into

rubbed well

of turning back toward your home,

NZ N0

AROUND 2= HOUSE

If It is Inconvenient—

To put the clothes to soak the night be-
fore, they at least should be put to soak a
couple of hours previous to the time of
washing. The more soiled articles should be
rubbed over well with a piece of wet soap
before being put in the water, When the
clothes have been well soaked, let the water
run out from the tub, wring out the articles
lightly, place them in tubs half filled with
not water, and proceed to use washboard
and soap. The clothes then are put through
the wringer into a second tub and washed
again. Then put once more through the
wrinhger and place. In a boilerful of cold
water over the fire, Soapy water made
from shaved soap, or some of the washing
preparations dissolved in water, may be
placed in the boller before the clothes are
put in, or each article may be rubbed over
with soap as it comes from the wringer
to be placed in the boller. ILet the clothes
come up to a good boil, pressing them down
into place with a wooden clothes stick. The
first boiler always should contain the table
linen, and. while these are coming up to the
boiling stage, attention may be turned to
the second installment. Always empty the
boller and refill with cold water when the
rest of the clothes are ready to be placed
therein. On taking the clothes from the
boiler place them in a tubful of clear, cold
water, and rinse thoroughly in at least two
waters to remove all possibility of a yellow
tinge produced by the soap. The articles
next are put in bluing water and well 1m-
mersed. Wring out as dry as possible, roli
up in bundles and place in the clothes bas-
ket. The clothes now are ready to be hung
on the line in the sun.

A Simple—

Way of shrinking heavy cloth is to hang
It on the clothesline with the fold on the
line and sprinkle it with the garden hose.
This method is not good for light or loosely-
woven cloth, as the weight of the water
will make it sag and lose its shape, but It
is a safe and rapld treatment for Scotch
tweeds, sultings or heavy broadcloths.
Pongee Curtaing—

Are used effectively with oak bookshelves.
If the curtalns are shirred on two rods, one
at the top and the other at the boltom, the
protection to the books is quite as efficient

should run easily, however, as otherwise
access to the books is difficult,

To Clean 0il Paintings—

Remove each painting from its frame and
wipe off all dust with a soft, damp cloth.
Examine the canvas for fly specks, and
moisten all such with a few drops of clear
water. They likely will soften in a few
minutes, but, if not, welt them again.
Should they remain obdurate, apply stale
beer in the same way. Before attempting
a renovalion, find out what is the matter
with the picture. If colors are faded and it
is desired to freshen them, proceed thus:
Having removed all fly specks, take a soft
sponge, moisten it In tepid water, and
holding the painting at an angle, wash its
face. If you find during this operation that
the surface becomes at all slimy or sticky,
you will have solved the secret of the pic-
ture's dull appearance, and wilil know that
it has been coated with sugar, white of
egegs, gum arabic, or Isinglass—processes
common among artists before varnishing.
This glaze must be removed by sponging
with water and the painting then allowed
to dry thoroughly, after which it will be
ready for varnishing. This is done with a
clean, soft, flat bristle brush and French
retouching wvarnish, both of which may be
obtained from a first-class dealer in ar-
tists' supplies. Do not use a stiff, coarse
brush, as it will leave lines, and do not ex-
periment with furniture varnish. Place the
canvas flat upon a table between yourself
and the light and draw the brush straight
across its face from side to slde, taking
care neither to leave any unvarnished spots
nor to go over the same place more than
once, as the double layer of varnish would
show when dry. The canvas should now be
kept free from -dust untll the varnish {s
hard, when [t may be returned to the
frame. If the frame is gilded it may be
fﬁeihem with a coat of retouching var-
nish.

Soft Cheese Cloth—

Wrapped loosely about a long-handled
broom, passed over the wall paper once or
twice a month, absorbs the dust. Thick
crusts of stale bread rubbed downward will
| remove soll.

To extract grease stains from wall paper
mix powdered pipe clay with water to the
consistency of cream, spread it on the
spots, and allow it to remain over might,
when it easily may be removed with a

a8 il glass dours are used. The curtalng |

ST DR W : ) : ] [ .

knife or brush.

IPRyjcHEN]

Macaroni Dishes for Lent—

Macaroni a la Creme.—Cook the nraca-
roni until tender in plenty of salted boiling
water, allowing one level tablespoonful of
salt for every quart of water. Bring one-
half pint of milk slowly to a boil, then
stir Into -it two tablespoonfuls of butter
creamed with one of flour, two tablespoon-
fuls of cream, a little white pepper, a dash
of cayenne, salt to ssason and one-{ourth
pound of grated cheese. Drain the maca-
roni, turn into a serving dish and pour over
it the boiling sauce. Send at once to the
table.

Macaroni and Cheese SoufMe.—Cook the
macaroni until tender, drain and cut into
short lengths, place in the bottom of a deep
buttered baking dish. Make a thick cream
sauce by blending three tablespoonfuls each
of butter and Hour in a eclean saucepan,
then adding one cup of milk and stirring
until boiling. Cook three minutes, add one
cup grated cheese and the beaten yolks of
three eggs. Season to taste, fold in the stiff
whites of the eggs, and turn the mixture
over the macaroni. Bake twenty-five min-
utes In a steady oven. Serve at once with-
out redishing.

Macaroni Timbales.—Cook the macaron!
in boiling, salted water until soft, drain
and cut into short lengths, dress with but-
ter and a little cream, add one or two eggs,
according to the quantity. Stand aside until
almost cold, then turn into a mold which
lias been bultered and dredged with bread
crumbs. Pack well, pressing down in the
center, so as to leave a well. Fill up with
grated cheese. Bake In a steady oven, turn
out and serve with tomato sauce,

Macaronil a la Italienne.—Melt two table-
spoonfuls of butter in a frying pan, add
one chopped onlon and stand on the back
of the range until the onion throws out Its
juice and assumes a rich yellow color. Then
turn into the pan one quart of tomatoes,
season with salt and pepper, cover closely,
and let it simmer for two hours. Take the
quantity of macaroni desired and boil in
salted water twenty minutes, drain and
rinse in cold water. Butter a ramequln,
then fill with alternate layers of macaroni,
grated cheese and the tomato mixture,
finishing off with a layer of cheese. Bake
in a steady oven until nicely browned.

Macaron! Rarebit.—Boil two ounces of
macaroni until tender, then drain well.
Melt one tablespoonful of butter in a sauce-
pan, blend with it one tablespoonful of
flour, moisten with four tablespopnfuls of
cream, add four tablespoonfuls of grated
cheese, one-fourth teaspoonful of mustard,
a dgsh of cayenne, salt to season, nd, a
little at,a time, one cupful of hot milk.
When simooth stir in the macaronl, mix
well, and serve at once,

In Making an Omlet—
Try using hot water in the proportion of
a tablespoonful to each egg instead of the

milk. It will be found that the omlet is
mueh more tender when made In this way.

During—

The Lenten period the provident house-
wife should take into careful consideration
the effect of a seasonable springtime diet
upon the family health, realizing that after
indulging in the substantial winter menus,
which supplied the keat craved by the
blood, we now may find nature’'s hest re-
storer of the vital balance i bur hands by
utilizing and combining f[resh fruits and
vegetables,

We safely can gratify the taste, regulaté
the health, and yet consult that measure of
economy which all good housewives are
bound to consider by composing our spring-
time menus within the market lists.

In planning these menus salads of judi-
ciously combined fruit and vegetables
should have pre-eminence, contalning as
they do the salts and acids required by our
systems at this season, and yet proving so
attractive to the eye and so tempting to
the palate that they will prove a welcome
addition to the home luncheon or dinner.

Endive and Mandarin Salad.—If the en-
dive be wilted when received revive it by
setting the stems in cold water, but avoid
wetlting the leaves. In preparing the salad
use the blanched leaves only, wiping them
with a damp cloth. Place them directly in
the salad bowl, aading an equal guantity of
sliced radishes and shredded mandarin
pulp; pour over sufficient French dressing
made with tarragon vinegar to moisten well
and toss lightly together with a silver fork,
garnish with finely-chopped tarrangon leaves
and whole radishes cut in the form of tiny
roses.

Potato and Apple Salad.—Cut in small
cubes four cold boiled patatoes and six
tart apples that have been peeled and par-
bolled without sugar for filve minutes. Uress
in the order given with one-fourth of a
teaspoonful of paprika, two nfuls
of salt, six tablespoonfuls of ollve oil, a ta-
blespoonful of onion juice, a drop or two of
tabasco sauce, and alx tablespoonfuls of

white vinegar: allow the ingredients to

marinate in the dressing for ten minutes,
and then serve in individual lettuce nests,

garnished with stuffed olives and rings of
apple sprinkled with lemon juice to pre-
serve their whiteness.

Cucumber and Watercress Salad With
Banana Dressing.—Mince finely a buneh of
fresh watercress and vhop in small pieces
one medium-sized cucumber that has been
soaked in iced =alted waicr for three-quar-
ters of an hour; toss the two vegetables
lightly together and place directly on the
ice until ready to serve, seasoning in the
process with a saltspoon of salt, a pinch
of white pepper, and a little celery salt
Prepare the dressing by pressing three
bananas through a puree sieve, beating to a
paste with a spatula; add the yolk of one
well-beaten egg and beat for five minutes
longer, slowly pouring in three tablespoon-
fuls of olive oil and stirring constantiy;
season with a little French mustard, a few
drops of lemon juice, and a sprinkling of
powdered- cinnamon, and pour over the
cress and cucumber; arrange on a salpicon
of chopped celery, garnished with quarters
of lemon and blanched celery tops. ¢

In Peeling Apples—
If a silver knife is used instead of a steel
one the fingers will not become black, as
acid from the apple unites with iron; but
not with silver,
Vegetarian Soups—

Mock Oyster Soup.—Scrape ten good-sized
roots of oyster plants or salsify, and throw

them at once Into cold water. Then cut
them into small pieces, cover with one
quart of water, and cook gently for one

hour, or until perfectly tender., Add a quart
of milk, one and one-half teaspoons of salt,
a salt spoonful of pepper., a teaspoonful of
celery salt, a pinch of mace and two ta-
blespoonfuls of butter cut Into bits. Bring
to the boillng point, turn into a heated
tureen, and serve with oyster crackers,

Cream of Sweet Potato S8oup.—This south-
ern delicacy is made by peeling four sweet
potatoes, covering with bolling water, and
cooking five minutes, after which they
should be drained and the water thrown
away. Then cover them with one pint of
boiling water, adding a slice of onion, a
stalk of chopped celery, a bay leaf, and a
pinch of thyme. Cover and cook untll po-
tatoes are tender, them press them through
a colander. Add one quart of milk and turn
into the double boiler; rub together two
tablespoonfuls of butter and flour; add to
the soup and cook until smooth; season
with a teaspoonful of salt and a dash of
cayenne, and strain through a fine sleve.
Reheat and stir in two tablespoonfuls of
thick cream. Serve with tiny squares of
toast. -

Mushroom and Asparagus Blsque.—Take
one full can of asparagus, cut off the ex-
treme tips and put them aside; cut the re-
maining parts of the shoots into small
pieces about an inch long; cover these with
a quart of cold water, adding a teaspoonful
of salt; simmer gently thirty minutes and
then press through a colander, Add a pint
of milk and a tablespoonful of butter and
thicken with one tablespoonful of corn-
starch moistened with a little cold water,
using a double boiler for the second prep-
aration. Season with a teaspoenful of salt
and a quarter of a teaspoonful of white
pepper, and after it boils strain through a
fine sleve; return to the double boller and
add the asparagus tips and a teacupful of
small button mushrooms: stir until thor-
oughly reheated and serve liot,

Creole Vegetable Soup.—Wash and cut
into thin slices half a dozen good-sized
okras; place them in a saucepan with a pint
of stewed tomatoes and one thinly-sliced
onion. Cover the whole with two quarts of
cold water and simmer for two hours; add
two teaspooniuls of salt, a saltspoon of
pepper, and two tablespoonfuls of butter;

when the butter Is dissolved, stir In a
tablespoonful of chopped green sweet
pleckle. Serve with triangles of toasted
bread.

Puree of Lima Beans.—Cook one can of
lima beans in a pint of salted water, add-
ing a tablespoonful of grated onion, a bay
leaf, a blade of mace, and three whole
cloves. When reduced to a pulp press
through a fine sieve. Return to the fre
and stir In two coffee cupfuls of milk, and
season with a half teaspoonful of sall and
a dash of cayenne. Thicken with one ta-
blespoonful of butter and oye of flour rub-
bed to a paste. letting it just reach the
boiling point, to cook the flour. Serve at
once with tiny crescents eof fried bread.

A Damp Towel—
Thrown over a stationary wash basin s
said to prevent danger from sewer gas,

Good _T_I;ings to Eat

From Various Exchanges,

Oyster stew: 'ut one quart of mi'k on the
fire to heat, salt 1o taste and add o Tuarap of
hutter, Put the Hguor from one plut of %
ters on in a pan amd brong to oo e fel *
oyvsters and et them Leat thoroughly, Pour
in the hot milk and let bo'l up onee, then
serve with-oyster crickers

Fried oysters: Ro l crackers very ne and

mix salt and pepper to taste with them, Ia

a bowl have a beaten egeg: thrst dip the
drained oysters into the crackes imls,
then into the egg, and then into cornmeal,
Have sufficient vutter hot in a frying pan,
and put in the ovsters very quickly., Brown
on both sides and serve hot. ITf any of thae

cracker and egg is left, mix them tosether,
fry and serve with the oysters,

Escalloped oysters: Roll crackers fnely,
apply butter froely to the bottom of the pan
in which the oysters are to be haked, Cover
well with the oysters, sprinkle with salt
and pepper, then a good luyer of the crack-
ers, over which put freely small pleoes of
butter, and wet with the julee of t(he ovsa
ters, which has been mixed with milk and

cream or an egg. Fill the dish in this way,
having the last laver of cracker, and double
the thickness of the others, upon which
put more batter and liquor enough to well
moisten, Bake forty minutes,

Chicken oyster pie: Cut the chicken as
for fricassee and prepare it as for that dish.
Line a deep dish with a good crust and put
in a layer of chicken with its gravy, and a
layer of oysters, sprinkle the latter with
salt, pepper and bits of butter. Proceed thus
until the dish is full and cover with a crust
of pastry, cutt/ng s!its to let the steam es-
cape, Bake about half an hour. Serve with
equal parts of chicken gravy and the oyster
julee thickened and seasoned.

Oyster fritters: Draln the Hguor from the
oysters, and to one teacupful add the sama
quantity of milk, two well-beaten eggs, pinch
of salt and flour enough for a thin batter
Chop the oysters, stir them in and fry in
half butter and lard rather hot and serve
quickly.

Oyster omelet: Twelve large ovsters, six
eggs, one cup of milk, one teaspoonful of
melted butter. salt and pepper. Chop tha
oysters, beat the whites and yolks of the
egesseparately. Heat three tablesnoonfuls of
butter, pour the milk, yolks of eggs, ovsters
and seasoning in a dish and mix; then add
the whites of the eggs and the melted but-
ter with as little stirring as possible, pou
into the pan that has the three tablespoor -

fuls of butter hot and cook to a brow i,
turning the omelet earefully.

Oysters and cheese: Slightly scald oyster s,
or till plump, and turn them into a well-
buttered baking dish. Over them turn a
white sauce made very thick. Do not uso
too much sauce, Cover with crack. r

crumbs and cheese.

['se one pint of large oysters, one ¢.p
milk, two tablespoonfuls of hread flour, ora
tablespoonful of butter, one-third tablespoocn-
of salt. Heat one cup milk and pour it ov.
one-quarter pound mild cheese, crumbled
into bits and mixed with one heapiug cup
o fine cracker crumbs. When clieese
melted add Eunglish walnut sized piecs 7
butter. When thoroughly hot and melte,
turn over the oysiers and white sauce,
Dash of cayenne over top. Baks unt!! cream
is “set” and the top well browned.

A breakfast, lunch or tea dish: Flake any
celd steamed or baked fish; add one-half a3

much cold boiled potatoes, cut in hits
Sprinkle with salt and nearly cover wi'l
milk. rviech and cold. When milk nearly

reaches the bolling point mash all togetlor
till ereamy. U'se a steel fork for the masi-
ing. Turn into the serving dish and sprink »
with hard boiled eggs that have been
chopped with a knife. If this is to be used
for tea, turn over the fish (omit egg) ting
bits of pickled cauliflower, or warmed over
canned peas or capers. Serve with hot corn-
meal gems, or muffing made with entire
wheat Hour.

Clam mousse: To make a quart of the
mousse you will require three or four dozen
clams, according to slze, Put them Into a
kettle with about a pint of cold water and
cook until the shells open. Remove the
c'ams, strain the llquor through a cloth
and measure. To two and two-third cupiuls
clam Julce allow one and one-third cunfuls
whipped cream; put the clam liquor In a
freeger, season with celery salt to taste,
and freeze to a mushlike conslstency: stir
in the whipped cream, freeze flve minutes
longer, then serve or pack 'n fee and sailt
until needed.

Crisp ginger cake. One quart of dark
maolasses, Malf pound of butter, or lard and !
butter mixed 1f you prefer, half plat of
sugar, one tablespoon of ginger, one tea-
spoon of cinnamon, one tahlespoon of bread
soda, half pint of elther milk or wuter, one
saltspoon of salt, and flour enough to make
a dough to roll out. Beat sugar, butter and
molasses, add splces and salt, disfolve the
soda in the milk and add then quick'y thae
flour. Roll out In very thin sheets and buke
In a quick oven. You can add other spicea
If you desire. This Is the same quantity [

@ for three people.




